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h Paper IF Citations

275 ‘icrowaveJ”rocessinghJ‘ethodsJandJ”roceduresJ elatedJtoJ”rocessJ”arametersJ2022VJ[gcW]Za

274 éowardJureenJsxtractionJ”rocessesJ2022VJc[gWcd[

273 pioactiveJqompoundsJfromJqocoaJvuskhJsxtractionVJonalysisJandJopplicationsJinJtoodJ”roductionJ
qhainXXJFoodsVJ2022VJ[[VJ 4.9 2

272
éheJdeepJimpactingJmicrowaveJirradiationJonJtheJqualityJandJantioxidantJcapacityJofJrosemaryJ
essentialJoilsJobtainedJbyJsolventWfreeJmicrowaveJextractionXJJournalcofcEssentialcOilcResearchVJ2022
VJabVJ[]W]Z

2.3 1

271 éhymolWenrichedJextractJfromJéhymusJvulgarisJzJleaveshJureenJextractionJprocessesJandJ
antiaggregantJeffectsJonJhumanJplateletsXXJBioorganiccChemistryVJ2022VJ[]cVJ[Zcfcf 5.1 0

270 ‘icrowaveWossistedJvydrodistillationJofJvopJRJzXSJéerpeneshJoJ”ilotWScaleJStudyXJFoodsVJ2021VJ[ZVJ 4.9 5

269 ‘odificationJofJ“liveJzeavesâ��JSurfaceJbyJαltrasoundJqavitationXJqorrelationJwithJ”olyphenolJ
sxtractionJsnhancementXJAppliedcSciencesclSwitzerlandmVJ2021VJ[[VJ]a] 2.6 3

268 ’ovelJwnsightsJonJtheJSustainableJWetJ‘odeJtractionationJofJplackJSoldierJtlyJzarvaeJRvermetiaJ
illucensSJintoJzipidsVJ”roteinsJandJqhitinXJProcessesVJ2021VJgVJ[fff 2.9 3

267 ”hysicalJandJqhemicalJwnfluencesJofJrifferentJsxtractionJéechniquesJforJsssentialJ“ilJ ecoveryJ
fromJqitrusJsinensisJ”eelsXJJournalcofcEssentialcOilrbearingcPlants:cJEOPVJ2021VJ]bVJ]gZWaZa 1.7 3

266 qhloropinaneJandJqhloromentheneJasJ’ovelJSolventsJforJSolubilisationJofJ’aturalJSubstancesXJ
MolBankVJ2021VJ]Z][VJ‘[]Zc 0.5 1

265 éowardJpetroleumWfreeJwithJplantWbasedJchemistryXJCurrentcOpinioncincGreencandcSustainablec
ChemistryVJ2021VJ]fVJ[ZZbcZ 7.9 10

264 rryJandJoqueousJ]W‘ethyloxolaneJasJureenJSolventsJforJSimultaneousJ”roductionJofJSoybeanJ“ilJ
andJrefattedJ‘ealXJACScSustainablecChemistrycandcEngineeringVJ2021VJgVJe][[We]]a 8.3 4

263 SolventWtreeJ‘icrowaveJsxtractionJofJsssentialJ“ilhJwnfluenceJonJéheirJqhemicalJqompositionJandJ
onJtheJontioxidantJandJontimicrobialJoctivitiesXJPharmaceuticalsVJ2021VJ[bVJ 5.2 2

262
vighWβoltageJslectricalJrischargesJinJureenJsxtractionsJofJpioactivesJfromJ“reganoJzeavesJ
R“riganumJvulgareJzXSJαsingJWaterJandJsthanolJasJureenJSolventsJossessedJbyJéheoreticalJandJ
sxperimentalJ”roceduresXJFoodcEngineeringcReviewsVJ2021VJ[aVJ[d[W[eb

6.5 14

261 uuayuleJRJoXJuraySVJaJ enewableJ esourceJforJ’aturalJ”olyisopreneJandJ esinhJqompositionVJ
”rocessesJandJopplicationsXJMoleculesVJ2021VJ]dVJ 4.8 5

260 wnternetJofJ’onthermalJtoodJ”rocessingJéechnologiesJRwo’é”ShJtoodJwndustryJbXZJandJ
SustainabilityXJAppliedcSciencesclSwitzerlandmVJ2021VJ[[VJdfd 2.6 20

259 αltrasoundJtoJobtainJaromatizedJvegetableJoilsJ2021VJ[dgW[ff
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258  eviewJofJultrasoundJcombinationsJwithJhybridJandJinnovativeJtechniquesJforJextractionJandJ
processingJofJfoodJandJnaturalJproductsXJUltrasonicscSonochemistryVJ2021VJedVJ[Zcd]c 8.9 25

257 zXJoctiveJqonstituentsVJpiologicalJsffectsJandJsxtractionJ‘ethodsXJonJαpdatedJ eviewXJMoleculesVJ
2021VJ]dVJ 4.8 2

256 olternativeJandJsustainableJsolventsJforJgreenJanalyticalJchemistryXJCurrentcOpinioncincGreencandc
SustainablecChemistryVJ2021VJa[VJ[ZZc[Z 7.9 10

255 ]WmethyloxolaneJasJalternativeJsolventJforJlipidJextractionJandJitsJeffectJonJtheJcactusJR“puntiaJ
ficusWindicazXSJseedJoilJfractionsXJOCLcrcOilseedscandcFatspcCropscandcLipidsVJ2020VJ]eVJ]e 1.5 17

254 qomparisonJbetweenJ”ressurizedJziquidJsxtractionJandJqonventionalJSoxhletJsxtractionJforJ
 osemaryJontioxidantsVJYieldVJqompositionVJandJsnvironmentalJtootprintXJFoodsVJ2020VJgVJ 4.9 29

253 oJ“neW”otJαltrasoundWossistedJolmondJSkinJSeparationY”olyphenolsJsxtractionJandJitsJsffectsJonJ
StructureVJ”olyphenolsVJzipidsVJandJ”roteinsJ–ualityXJAppliedcSciencesclSwitzerlandmVJ2020VJ[ZVJad]f 2.6 8

252 SolubilityJstudyJandJintensificationJofJextractionJofJphenolicJandJanthocyaninJcompoundsJfromJ
“ryzaJsativaJzXJQβioletJ’oriQXJUltrasonicscSonochemistryVJ2020VJdfVJ[Zc]a[ 8.9 8

251
revelopmentJofJaJgreenJinnovativeJsemiWindustrialJscaleJpilotJcombinedJmicrowaveJheatingJandJ
centrifugalJforceJtoJextractJessentialJoilsJandJphenolicJcompoundsJfromJorangeJpeelsXJInnovativec
FoodcSciencecandcEmergingcTechnologiesVJ2020VJd[VJ[Z]aaf

6.8 12

250 oJreviewJofJsustainableJandJintensifiedJtechniquesJforJextractionJofJfoodJandJnaturalJproductsXJ
GreencChemistryVJ2020VJ]]VJ]a]cW]aca 10 230

249 SolventJfreeJmicrowaveJextractionJfollowedJbyJencapsulationJofJ“X´ basilicumJzXJessentialJoilJforJ
insecticideJpurposeXJJournalcofcStoredcProductscResearchVJ2020VJfdVJ[Z[cec 2.5 15

248 ”artialJandJéotalJSolventWtreeJzimoneneâ��sJvydrogenationhJ‘etalsVJSupportsVJ”ressureVJandJWaterJ
sffectsXJJournalcofcChemistryVJ2020VJ]Z]ZVJ[W[[ 2.3 2

247 vighJYieldsJofJShrimpJ“ilJ ichJinJ“megaWaJandJ’aturalJostaxanthinJfromJShrimpJWasteXJACScOmegaVJ
2020VJcVJ[ecZZW[ecZc 3.9 7

246 αltrasoundJandJdeepJeutecticJsolventshJonJefficientJcombinationJtoJtuneJtheJmechanismJofJsteviolJ
glycosidesJextractionXJUltrasonicscSonochemistryVJ2020VJdgVJ[Zc]cc 8.9 13

245 zarvaeJ‘ediatedJβalorizationJofJwndustrialVJogricultureJandJtoodJWasteshJpiorefineryJqonceptJ
throughJpioconversionVJ”rocessesVJ”roceduresVJandJ”roductsXJProcessesVJ2020VJfVJfce 2.9 35

244
éheJ”otentialJofJvighJβoltageJrischargesJforJureenJSolventJsxtractionJofJpioactiveJqompoundsJandJ
oromasJfromJ osemaryJRJzXSWqomputationalJSimulationJandJsxperimentalJ‘ethodsXJMoleculesVJ2020VJ
]cVJ

4.8 9

243 WaterWpasedJsxtractionJofJpioactiveJ”rinciplesJfromJplackcurrantJzeavesJandJhJoJqomparativeJ
StudyXJFoodsVJ2020VJgVJ 4.9 5

242 sffectJofJdevitalizationJtechniquesJonJtheJlipidVJproteinVJantioxidantVJandJchitinJfractionsJofJblackJ
soldierJflyJRvermetiaJillucensSJlarvaeXJEuropeancFoodcResearchcandcTechnologyVJ2020VJ]bdVJ]cbgW]cdf 3.4 13

241
vighJβoltageJslectricalJrischargesJasJanJolternativeJsxtractionJ”rocessJofJ”henolicJandJβolatileJ
qompoundsJfromJWildJéhymeJRJzXShJwnJSilicoJandJsxperimentalJopproachesJforJSolubilityJossessmentXJ
MoleculesVJ2020VJ]cVJ

4.8 10
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240 ]W‘ethyloxolaneJR]W‘e“xSJasJSustainableJzipophilicJSolventJtoJSubstituteJvexaneJforJureenJ
sxtractionJofJ’aturalJ”roductsXJ”ropertiesVJopplicationsVJandJ”erspectivesXJMoleculesVJ2020VJ]cVJ 4.8 11

239
sxtractionJofJaromasJfromJ”istaciaJlentiscusJzXJleavesJusingJalternativeJsolventshJ
q“S‘“W SWassistedJsolventJscreeningJandJuqW‘SJmetabolitesJprofilingXJSeparationcSciencecandc
TechnologyVJ2020VJccVJe[dWe]e

2.5 5

238 αltrasoundJandJ‘icrowaveJasJureenJéoolsJforJSolidWziquidJsxtractionJ2020VJaccWaeb 27

237
wnsightJintoJmassJtransferJduringJultrasoundWenhancedJadsorptionYdesorptionJofJblueberryJ
anthocyaninsJonJmacroporousJresinsJbyJnumericalJsimulationJconsideringJultrasonicJinfluenceJonJ
resinJpropertiesXJChemicalcEngineeringcJournalVJ2020VJafZVJ[]]caZ

14.7 35

236  ecentJadvancesJinJscalingWupJofJnonWconventionalJextractionJtechniqueshJzearningJfromJsuccessesJ
andJfailuresXJTrACcrcTrendscincAnalyticalcChemistryVJ2020VJ[]eVJ[[cfgc 14.6 56

235 ureenJprocessJintensificationJtechniquesJforJbioWrefineryXJCurrentcOpinioncincFoodcScienceVJ2019VJ]cVJfW[a9.8 16

234 ‘icroscopicJimagingJasJaJtoolJtoJtargetJspatialJandJtemporalJextractionJofJbioactiveJcompoundsJ
throughJultrasoundJintensificationXJUltrasonicscSonochemistryVJ2019VJcaVJ][bW]]c 8.9 10

233  eviewJofJolternativeJSolventsJforJureenJsxtractionJofJtoodJandJ’aturalJ”roductshJ”anoramaVJ
”rinciplesVJopplicationsJandJ”rospectsXJMoleculesVJ2019VJ]bVJ 4.8 139

232 “megaWaJsxtractionJfromJonchovyJtilletJzeftoversJwithJzimonenehJqhemicalVJsconomicVJandJ
éechnicalJospectsXJACScOmegaVJ2019VJbVJ[cacgW[cada 3.9 13

231 éowardsJaJZeroWWasteJpiorefineryJαsingJsdibleJ“ilsJasJSolventsJforJtheJureenJsxtractionJofJβolatileJ
andJ’onWβolatileJpioactiveJqompoundsJfromJ osemaryXJAntioxidantsVJ2019VJfVJ 7.1 13

230 ureenJsxtractionJofJsssentialJ“ilsVJ”olyphenolsVJandJ”ectinsJfromJ“rangeJ”eelJsmployingJSolarJ
snergyhJéowardJaJZeroWWasteJpiorefineryXJACScSustainablecChemistrycandcEngineeringVJ2019VJeVJ[[f[cW[[f]]8.3 36

229 olgerianJcarobJRqeratoniaJsiliquaJzXSJpopulationsXJ‘orphologicalJandJchemicalJvariabilityJofJtheirJ
fruitsJandJseedsXJScientiacHorticulturaeVJ2019VJ]cdVJ[Zfcae 4.1 7

228 ureenJextractionJofJnaturalJproductsXJ“riginsVJcurrentJstatusVJandJfutureJchallengesXJTrACcrcTrendscinc
AnalyticalcChemistryVJ2019VJ[[fVJ]bfW]da 14.6 192

227 W‘enthaneJasJaJStableJéerpeneJrerivedJfromJ“rangeJpyW”roductsJasJaJ’ovelJSolventJforJureenJ
sxtractionJandJSolubilizationJofJ’aturalJSubstancesXJMoleculesVJ2019VJ]bVJ 4.8 5

226 ”istaciaJlentiscusJzXJedibleJoilhJgreenJextractionJwithJbioWbasedJsolventsVJmetaboliteJprofilingJandJinJ
vitroJantiWinflammatoryJactivityXJOCLcrcOilseedscandcFatspcCropscandcLipidsVJ2019VJ]dVJ]c 1.5 11

225
SolarJradiationJasJaJprospectiveJenergyJsourceJforJgreenJandJeconomicJprocessesJinJtheJfoodJ
industryhJtromJwasteJbiomassJvalorizationJtoJdehydrationVJcookingVJandJbakingXJJournalcofcCleanerc
ProductionVJ2019VJ]]ZVJ[[][W[[aZ

10.3 17

224 opplicationJofJultrasoundJforJgreenJextractionJofJproteinsJfromJspirulinaXJ‘echanismVJoptimizationVJ
modelingVJandJindustrialJprospectsXJUltrasonicscSonochemistryVJ2019VJcbVJbfWdZ 8.9 63

223 “perationalJefficienciesJofJsixJmicrowaveJbasedJextractionJmethodsJforJorangeJpeelJoilXJJournalcofc
FoodcEngineeringVJ2019VJ]b[VJ]dWa] 6 33
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222 qocoaJbeanJshellJwasteJvalorisationiJextractionJfromJlabJtoJpilotWscaleJcavitationalJreactorsXJFoodc
ResearchcInternationalVJ2019VJ[[cVJ]ZZW]Zf 7 59

221 sxtractionJofJ’aturalJtragranceJwngredientshJvistoryJ“verviewJandJtutureJérendsXJChemistrycandc
BiodiversityVJ2019VJ[dVJe[gZZb]b 2.5 21

220 ”ortabilityJinJanalyticalJchemistryhJaJgreenJandJdemocraticJwayJforJsustainabilityXJCurrentcOpinioncinc
GreencandcSustainablecChemistryVJ2019VJ[gVJgbWgf 7.9 22

219 olternativeJsolventsJforJlipidJextractionJandJtheirJeffectJonJproteinJqualityJinJblackJsoldierJflyJ
RvermetiaJillucensSJlarvaeXJJournalcofcCleanercProductionVJ2019VJ]afVJ[[efd[ 10.3 32

218
wnnovativeJéechniquesJandJolternativeJSolventsJforJureenJsxtractionJofJ”roteinsJfromJ”ulsesJandJ
“leaginousJ‘ealsJasJwndustrialJSourcesJforJtoodJandJteedXJGreencChemistrycandcSustainablec
TechnologyVJ2019VJ]aeW]cd

1.1 0

217 ’aturalJéerpenesJasJpuildingJplocksJforJureenJqhemistryXJGreencChemistrycandcSustainablec
TechnologyVJ2019VJ[e[W[gc 1.1 0

216 tromJ”etroleumJtoJpioWpasedJSolventshJtromJocademiaJtoJwndustryXJGreencChemistrycandc
SustainablecTechnologyVJ2019VJc[Wfe 1.1 2

215 rownscalingJofJwndustrialJéurboWristillationJtoJzaboratoryJéurboWqlevengerJforJsxtractionJofJ
sssentialJ“ilsXJopplicationJofJqonceptsJofJureenJonalyticalJqhemistryXJMoleculesVJ2019VJ]bVJ 4.8 6

214 ureenJfoodJprocessinghJconceptsVJstrategiesVJandJtoolsJ2019VJ[W][ 5

213 αltrasoundJtechnologyJforJfoodJprocessingVJpreservationVJandJextractionJ2019VJ]aWcd 4

212 “ptimizingJWaterWpasedJsxtractionJofJpioactiveJ”rinciplesJofJvawthornhJtromJsxperimentalJ
zaboratoryJ esearchJtoJvomemadeJ”reparationsXJMoleculesVJ2019VJ]bVJ 4.8 7

211 onalyticalJdatasetJofJscuadorianJcocoaJshellsJandJbeansXJDatacincBriefVJ2019VJ]]VJcdWdb 1.2 9

210
ureenJαltrasoundWossistedJsxtractionJofJontioxidantJ”henolicJqompoundsJreterminedJbyJvighJ
”erformanceJziquidJqhromatographyJfromJpilberryJRβacciniumJ‘yrtillusJzXSJxuiceJpyWproductsXJ
WastecandcBiomasscValorizationVJ2019VJ[ZVJ[gbcW[gcc

3.2 15

209 qosmoW SWossistedJSolventJScreeningJforJureenJsxtractionJofJ’aturalJ”roductsJ2018VJ[[eW[af 3

208 SelectingJaJureenJStrategyJonJsxtractionJofJpirchJparkJandJwsolationJofJ”ureJpetulinJαsingJ
‘onoterpenesXJACScSustainablecChemistrycandcEngineeringVJ2018VJdVJd]f[Wd]ff 8.3 16

207
piorefiningJofJpilberryJRβacciniumJmyrtilluszXSJ”omaceJαsingJ‘icrowaveJvydrodiffusionJandJuravityVJ
αltrasoundWossistedVJandJpeadW‘illingJsxtractionXJACScSustainablecChemistrycandcEngineeringVJ2018VJ
dVJb[fcWb[ga

8.3 44

206 WhatJisJtheJbestJethanolWwaterJratioJforJtheJextractionJofJantioxidantsJfromJrosemarymJwmpactJofJ
theJsolventJonJyieldVJcompositionVJandJactivityJofJtheJextractsXJElectrophoresisVJ2018VJagVJ[gbd 3.6 29

205 ”arameterJoptimizationJinJmicrowaveWassistedJdistillationJofJfrankincenseJessentialJoilXJComptesc
RenduscChimieVJ2018VJ][VJd]]Wd]e 2.7 6

(2018-2019)
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204 éhermodynamicsVJtransportJphenomenaVJandJelectrochemistryJofJexternalJfieldWassistedJ
nonthermalJfoodJtechnologiesXJCriticalcReviewscincFoodcSciencecandcNutritionVJ2018VJcfVJ[fa]W[fda 11.5 75

203 reterminationJofJfattyJacidsJandJlipidJclassesJinJsalmonJoilJbyJnearJinfraredJspectroscopyXJFoodc
ChemistryVJ2018VJ]agVJfdcWfe[ 8.5 25

202 sxtractionJofJbioactiveJcompoundsJandJessentialJoilsJfromJmediterraneanJherbsJbyJconventionalJ
andJgreenJinnovativeJtechniqueshJoJreviewXJFoodcResearchcInternationalVJ2018VJ[[aVJ]bcW]d] 7 124

201
vistoWcytochemistryJandJscanningJelectronJmicroscopyJforJstudyingJspatialJandJtemporalJextractionJ
ofJmetabolitesJinducedJbyJultrasoundXJéowardsJchainJdetexturationJmechanismXJUltrasonicsc
SonochemistryVJ2018VJb]VJbf]Wbg]

8.9 94

200 vighlyJselectiveJsolventWfreeJhydrogenationJofJpinenesJtoJaddedWvalueJcisWpinaneXJComptescRendusc
ChimieVJ2018VJ][VJ[ZacW[Zb] 2.7 7

199 revelopmentJofJmicrowaveWassistedJdynamicJextractionJbyJcombinationJwithJcentrifugalJforceJforJ
polyphenolsJextractionJfromJlettuceXJLWTcrcFoodcSciencecandcTechnologyVJ2018VJgfVJ]faW]gZ 5.4 14

198 ”otentialitiesJofJusingJliquefiedJgasesJasJalternativeJsolventsJtoJsubstituteJhexaneJforJtheJ
extractionJofJaromasJfromJfreshJandJdryJnaturalJproductsXJComptescRenduscChimieVJ2018VJ][VJcgZWdZc 2.7 15

197 reodorizationJbyJSolarJSteamJristillationJofJ osemaryJzeavesJ”riorJtoJSolventJsxtractionJofJ
 osmarinicVJqarnosicVJandJαrsolicJocidsXJACScSustainablecChemistrycandcEngineeringVJ2018VJdVJ[ZgdgW[Zgeg8.3 8

196 αltrasoundJassistedJextractionJofJfoodJandJnaturalJproductsXJ‘echanismsVJtechniquesVJ
combinationsVJprotocolsJandJapplicationsXJoJreviewXJUltrasonicscSonochemistryVJ2017VJabVJcbZWcdZ 8.9 1210

195 ‘anothermosonicationJasJaJusefulJtoolJforJlipidJextractionJfromJoleaginousJmicroorganismsXJ
UltrasonicscSonochemistryVJ2017VJaeVJ][dW]][ 8.9 16

194 SolventWtreeJsxtractionXJComprehensivecAnalyticalcChemistryVJ2017VJ]]cW]cb 1.9 4

193 sxtractionJofJgreenJabsoluteJfromJthymeJusingJultrasoundJandJsunflowerJoilXJResourcerefficientc
TechnologiesVJ2017VJaVJ[]W][ 2 16

192 oJgreenJanalyticalJchemistryJapproachJforJlipidJextractionhJcomputationJmethodsJinJtheJselectionJofJ
greenJsolventsJasJalternativeJtoJhexaneXJAnalyticalcandcBioanalyticalcChemistryVJ2017VJbZgVJac]eWacag 4.4 46

191  eviewJofJureenJtoodJ”rocessingJtechniquesXJ”reservationVJtransformationVJandJextractionXJ
InnovativecFoodcSciencecandcEmergingcTechnologiesVJ2017VJb[VJaceWaee 6.8 431

190 olternativeJprocessJforJstrawberryJjuiceJprocessinghJ‘icrowaveJhydrodiffusionJandJgravityXJLWTcrc
FoodcSciencecandcTechnologyVJ2017VJfbVJd]dWdaa 5.4 14

189 ureenJsolventsJforJsampleJpreparationJinJanalyticalJchemistryXJCurrentcOpinioncincGreencandc
SustainablecChemistryVJ2017VJcVJbbWbf 7.9 48

188 oJqomparativeJStudyJofJSolventWtreeJandJvighlyJsfficientJ”ineneJvydrogenationJoverJ”dJonJ
qarbonVJoluminaVJandJSilicaJSupportsXJOrganiccProcesscResearchcandcDevelopmentVJ2017VJ][VJdZWdb 3.9 29

187 sxtractionJ‘ethodsJofJsssentialJ“ilsJtromJverbsJandJSpicesJ2017VJ][Wcc 9
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186 revelopmentJofJaJgreenJprocedureJofJcitrusJfruitsJwasteJprocessingJtoJrecoverJcarotenoidsXJ
ResourcerefficientcTechnologiesVJ2017VJaVJ]c]W]d] 2 27

185 ureenJextractionJproceduresJofJlipidsJfromJéunisianJdateJpalmJseedsXJIndustrialcCropscandcProductsVJ
2017VJ[ZfVJc]ZWc]c 5.9 35

184
teasibilityJofJusingJliquefiedJgasJvt“W[]abzeJRtransW[VaVaVaWtetrafluoropropW[WeneSJasJanJalternativeJ
toJconventionalJsolventsJforJsolidâ��liquidJextractionJofJfoodJingredientsJandJnaturalJproductsXJLWTcrc
FoodcSciencecandcTechnologyVJ2017VJfaVJ]]cW]ab

5.4 8

183 “ilJextractionJfromJenrichedJSpirulinaJplatensisJmicroalgaeJusingJsupercriticalJcarbonJdioxideXJ
JournalcofcSupercriticalcFluidsVJ2017VJ[[gVJ]fgW]gd 4.2 29

182 onJoriginalJapproachJforJlipophilicJnaturalJproductsJextractionhJαseJofJliquefiedJnWbutaneJasJ
alternativeJsolventJtoJnWhexaneXJLWTcrcFoodcSciencecandcTechnologyVJ2017VJfcVJc]bWcaa 5.4 25

181 zimoneneJasJanJagroWchemicalJbuildingJblockJforJtheJsynthesisJandJextractionJofJbioactiveJ
compoundsXJComptescRenduscChimieVJ2017VJ]ZVJabdWacf 2.7 49

180 [dXJ‘icrowaveJextractionJofJnaturalJproductsJinJtheJteachingJlaboratoryhJfundamentalsJofJessentialJ
oilsJgreenJextractionJ2017VJ]gaWaZ[

179
LplighJandJryerLJandJtolchJ‘ethodsJforJSolidWziquidWziquidJsxtractionJofJzipidsJfromJ
‘icroorganismsXJqomprehensionJofJSolvatationJ‘echanismsJandJtowardsJSubstitutionJwithJ
olternativeJSolventsXJInternationalcJournalcofcMolecularcSciencesVJ2017VJ[fVJ

6.3 114

178 ureenJSonoextractionJofJ”roteinJfromJ“leaginousJ”ressJ apeseedJqakeXJMoleculesVJ2017VJ]]VJ 4.8 4

177 βegetableJ“ilsJasJolternativeJSolventsJforJureenJ“leoWsxtractionVJ”urificationJandJtormulationJofJ
toodJandJ’aturalJ”roductsXJMoleculesVJ2017VJ]]VJ 4.8 74

176 SolventWtreeJ‘icrowaveWossistedJsxtractionJofJ”olyphenolsJfromJ“liveJéreeJzeaveshJontioxidantJ
andJontimicrobialJ”ropertiesXJMoleculesVJ2017VJ]]VJ 4.8 123

175 wnfluenceJofJ oastingJonJSensoryVJontioxidantVJoromasVJandJ”hysicochemicalJ”ropertiesJofJqarobJ
”odJ”owderJRqeratoniaJsiliquazXSXJJournalcofcFoodcQualityVJ2017VJ]Z[eVJ[W[Z 2.7 13

174 αltrasoundWossistedJoromatisationJwithJqondimentsJasJanJsnablingJéechniqueJforJ“liveJ“ilJ
tlavouringJandJShelfJzifeJsnhancementXJFoodcAnalyticalcMethodsVJ2016VJgVJgf]WggZ 3.4 25

173 sxtractionJofJ˛–WmangostinJfromJuarciniaJmangostanaJzXJusingJalternativeJsolventshJqomputationalJ
predictiveJandJexperimentalJstudiesXJLWTcrcFoodcSciencecandcTechnologyVJ2016VJdcVJ]geWaZa 5.4 26

172 wmpactJofJultrasoundJonJsolidWliquidJextractionJofJphenolicJcompoundsJfromJmaritimeJpineJsawdustJ
wasteXJyineticsVJoptimizationJandJlargeJscaleJexperimentsXJUltrasonicscSonochemistryVJ2016VJ]fVJ]aZW]ag 8.9 61

171 αltrasoundJinducedJgreenJsolventJextractionJofJoilJfromJoleaginousJseedsXJUltrasonicsc
SonochemistryVJ2016VJa[VJa[gW]g 8.9 121

170
‘icrowaveVJultrasoundVJthermalJtreatmentsVJandJbeadJmillingJasJintensificationJtechniquesJforJ
extractionJofJlipidsJfromJoleaginousJYarrowiaJlipolyticaJyeastJforJaJbiojetfuelJapplicationXJ
BioresourcecTechnologyVJ2016VJ][[VJ[gZWg

11 109

169 zaboratoryJtoJpilotJscalehJ‘icrowaveJextractionJforJpolyphenolsJlettuceXJFoodcChemistryVJ2016VJ]ZbVJ[ZfW[[b8.5 50

(2016-2017)

7



168 éowardsJaJâ��dryâ��JbioWrefineryJwithoutJsolventsJorJaddedJwaterJusingJmicrowavesJandJultrasoundJforJ
totalJvalorizationJofJfruitJandJvegetableJbyWproductsXJGreencChemistryVJ2016VJ[fVJa[ZdWa[[c 10 107

167 wsJitJpossibleJtoJsubstituteJhexaneJwithJgreenJsolventsJforJextractionJofJcarotenoidsmJoJtheoreticalJ
versusJexperimentalJsolubilityJstudyXJRSCcAdvancesVJ2016VJdVJ]eecZW]eecg 3.7 88

166 qomparativeJStudyJofJsssentialJ“ilsJsxtractedJfromJsgyptianJpasilJzeavesJR“cimumJbasilicumJzXSJ
αsingJvydroWristillationJandJSolventWtreeJ‘icrowaveJsxtractionXJMoleculesVJ2016VJ][VJs[[a 4.8 58

165 pioWpasedJSolventsJforJureenJsxtractionJofJzipidsJfromJ“leaginousJYeastJpiomassJforJSustainableJ
oviationJpiofuelXJMoleculesVJ2016VJ][VJ 4.8 77

164 WaterJasJaJgreenJsolventJcombinedJwithJdifferentJtechniquesJforJextractionJofJessentialJoilJfromJ
lavenderJflowersXJComptescRenduscChimieVJ2016VJ[gVJeZeWe[e 2.7 80

163
sxtractionJbyJsolventJusingJmicrowaveJandJultrasoundWassistedJtechniquesJfollowedJbyJv”zqJ
analysisJofJvarpagosideJfromJvarpagophytumJprocumbensJandJcomparisonJwithJconventionalJ
solventJextractionJmethodsXJComptescRenduscChimieVJ2016VJ[gVJdg]Wdgf

2.7 17

162 SolventJfromJforestryJbiomassXJ”inaneJaJstableJterpeneJderivedJfromJpineJtreeJbyproductsJtoJ
substituteJnWhexaneJforJtheJextractionJofJbioactiveJcompoundsXJGreencChemistryVJ2016VJ[fVJdcgdWddZf 10 33

161 voqq”JandJvoZ“”JinJαltrasoundJtoodJ”rocessingJ2016VJ[aacW[aca 2

160 ”rocessJsngineeringJandJ”roductJresignJforJureenJsxtractionJ2015VJaeWeZ

159 ‘assJéransferJsnhancementJforJSolidâ��ziquidJsxtractionsJ2015VJ[Z[W[bb 6

158 ureenJsxtractionhJtromJqonceptsJtoJ esearchVJsducationVJandJsconomicalJ“pportunitiesJ2015VJ[Wad 6

157
sffectsJofJhighJpowerJultrasoundJonJallWsW˛†WcaroteneVJnewlyJformedJcompoundsJanalysisJbyJ
ultraWhighWperformanceJliquidJchromatographyWtandemJmassJspectrometryXJUltrasonicsc
SonochemistryVJ2015VJ]dVJ]ZZW]Zg

8.9 20

156
olternativeJbioWbasedJsolventsJforJextractionJofJfatJandJoilshJsolubilityJpredictionVJglobalJyieldVJ
extractionJkineticsVJchemicalJcompositionJandJcostJofJmanufacturingXJInternationalcJournalcofc
MolecularcSciencesVJ2015VJ[dVJfbaZWca

6.3 92

155 ‘odernJéechniquesJandJSolventsJforJtheJsxtractionJofJ‘icrobialJ“ilsXJSpringercBriefscincMolecularc
ScienceVJ2015VJ 0.6 4

154 olternativeJsolventsJforJextractionJofJfoodJaromasXJsxperimentalJandJq“S‘“W SJstudyXJLWTcrcFoodc
SciencecandcTechnologyVJ2015VJd[VJaaWbZ 5.4 31

153 ”owerJultrasonicsJforJfoodJprocessingJ2015VJf[cWfba 11

152
pioWrefineryJofJorangeJpeelsJwastehJaJnewJconceptJbasedJonJintegratedJgreenJandJsolventJfreeJ
extractionJprocessesJusingJultrasoundJandJmicrowaveJtechniquesJtoJobtainJessentialJoilVJ
polyphenolsJandJpectinXJUltrasonicscSonochemistryVJ2015VJ]bVJe]Wg

8.9 241

151 SimultaneousJsxtractionJofJsssentialJ“ilsJandJtlavonoidsJfromJ“nionsJαsingJéurboJ
sxtractionWristillationXJFoodcAnalyticalcMethodsVJ2015VJfVJcfdWcgc 3.4 11

FaridsChemat
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150 qomprehensionJofJdirectJextractionJofJhydrophilicJantioxidantsJusingJvegetableJoilsJbyJpolarJ
paradoxJtheoryJandJsmallJangleJXWrayJscatteringJanalysisXJFoodcChemistryVJ2015VJ[eaVJfeaWfZ 8.5 23

149 sxperimentalJapproachversusq“S‘“W SJassistedJsolventJscreeningJforJpredictingJtheJsolubilityJofJ
rapeseedJoilXJOCLcrcOilseedscandcFatspcCropscandcLipidsVJ2015VJ]]VJrbZb 1.5 23

148 sxtractionJYYJSteamJristillationmJ2015VJ 9

147 αltrasoundJversusJmicrowaveJasJgreenJprocessesJforJextractionJofJrosmarinicVJcarnosicJandJursolicJ
acidsJfromJrosemaryXJUltrasonicscSonochemistryVJ2015VJ]eVJ[Z]W[Zg 8.9 78

146 tundamentalsJofJ”rocessWwntensificationJStrategyJforJureenJsxtractionJ“perationsJ2015VJ[bcW[e] 1

145 WaterJasJureenJSolventJforJsxtractionJofJ’aturalJ”roductsJ2015VJ]aeW]db 3

144 qoverageJsxploitationJofJpyW”roductsJfromJtheJogrofoodJwndustryJ2015VJ]dcWaZd 1

143 SelectiveJsxtractionJfromJtoodJ”lantsJandJ esiduesJbyJ”ulsedJslectricJtieldJ2015VJaZeWaa]

142 SolventWfreeJextractionJofJfoodJandJnaturalJproductsXJTrACcrcTrendscincAnalyticalcChemistryVJ2015VJ
e[VJ[ceW[df 14.6 120

141 ontifungalJpowerJofJcitrusJessentialJoilsJagainstJpotatoJlateJblightJcausativeJagentXJJournalcofc
EssentialcOilcResearchVJ2015VJ]eVJ[dgW[ed 2.3 9

140 αltrasoundJinJ”rocessJsngineeringJ2015VJ[bcW[dc 2

139 voqq”JandJvoZ“”JinJαltrasoundJtoodJ”rocessingJ2015VJ[W[g 1

138 svaluationJofJalternativeJsolventsJforJimprovementJofJoilJextractionJfromJrapeseedsXJComptesc
RenduscChimieVJ2014VJ[eVJ]b]W]c[ 2.7 47

137 sffectJofJmicrowavesJonJtheJinJsituJhydrodistillationJofJfourJdifferentJzamiaceaeXJComptescRendusc
ChimieVJ2014VJ[eVJ[f[W[fd 2.7 32

136 ureenJextractionJprocessesJofJnaturalJproductsJasJtoolsJforJbiorefineryXJBiofuelspcBioproductscandc
BiorefiningVJ2014VJfVJcaZWcbb 5.3 235

135 SolventWfreeJmicrowaveJextractionJofJessentialJoilJfromJaromaticJherbshJfromJlaboratoryJtoJpilotJ
andJindustrialJscaleXJFoodcChemistryVJ2014VJ[cZVJ[gaWf 8.5 194

134 sxtractionJofJpolyphenolsJfromJblackJteaWWconventionalJandJultrasoundJassistedJextractionXJ
UltrasonicscSonochemistryVJ2014VJ][VJ[ZaZWb 8.9 98

133 sxtractionJofJaromaJcompoundsJinJblackcurrantJbudsJbyJalternativeJsolventshJéheoreticalJandJ
experimentalJsolubilityJstudyXJComptescRenduscChimieVJ2014VJ[eVJ[]dfW[]ec 2.7 34

(2014-2015)

9



132 sssentialJ“ilsJasJ eagentsJinJureenJqhemistryXJSpringercBriefscincMolecularcScienceVJ2014VJ 0.6 21

131 sfficientJgreenJextractionJofJpolyphenolsJfromJpostWharvestedJagroWindustryJvegetalJsourcesJinJ
”iedmontXJComptescRenduscChimieVJ2014VJ[eVJ][]W][e 2.7 23

130 rifferentJcompoundsJareJextractedJwithJdifferentJtimeJcoursesJfromJfruitsJduringJmicrowaveJ
hydrodiffusionhJexamplesJandJpossibleJcausesXJFoodcChemistryVJ2014VJ[cbVJ[egWfd 8.5 9

129 rirectJgreenJextractionJofJvolatileJaromaJcompoundsJusingJvegetableJoilsJasJsolventshJéheoreticalJ
andJexperimentalJsolubilityJstudyXJLWTcrcFoodcSciencecandcTechnologyVJ2014VJcgVJe]bWea[ 5.4 40

128 onJwmprovedJαltrasoundJqlevengerJforJsxtractionJofJsssentialJ“ilsXJFoodcAnalyticalcMethodsVJ2014VJ
eVJgW[] 3.4 43

127
ontioxidantJoctivityJandJéotalJ”henolicJqontentJofJ“ilsJsxtractedJfromJ”inusJpinasterJSawdustJ
WasteXJScreeningJofJrifferentJwnnovativeJwsolationJéechniquesXJWastecandcBiomasscValorizationVJ
2014VJcVJ]faW]g]

3.2 16

126 qhemicalJcompositionVJantibacterialJandJantioxidantJactivitiesJofJsixJessentialsJoilsJfromJtheJ
olliaceaeJfamilyXJMoleculesVJ2014VJ[gVJ]ZZabWca 4.8 101

125 wmpactJofJinstantJcontrolledJpressureJdropJpreWtreatmentJonJsolventJextractionJofJedibleJoilJfromJ
rapeseedJseedsXJOCLcrcOilseedscandcFatspcCropscandcLipidsVJ2014VJ][VJoaZ[ 1.5 11

124
wsolationJofJvolatilsJfromJmaritimeJpineJsawdustJwasteJbyJdifferentJprocesseshJαltrasoundVJ
microwaveVJturbohydrodistillationVJandJhydrodistillationXJWoodcMaterialcSciencecandcEngineeringVJ
2014VJgVJedWfa

1.9 8

123 SimultaneousJmicrowaveJextractionJandJseparationJofJvolatileJandJnonWvolatileJorganicJcompoundsJ
ofJboldoJleavesXJtromJlabJtoJindustrialJscaleXJInternationalcJournalcofcMolecularcSciencesVJ2014VJ[cVJe[faWgf6.3 58

122 ]W‘ethyltetrahydrofuranhJ‘ainJ”ropertiesVJ”roductionJ”rocessesVJandJopplicationJinJsxtractionJofJ
’aturalJ”roductsXJGreencChemistrycandcSustainablecTechnologyVJ2014VJ]caW]df 1.1 9

121 “ptimizationJofJ”roceduresJforJwnWzineJsxtractionJofJzipidsJandJ”olyphenolsJfromJurapeJSeedsXJ
FoodcAnalyticalcMethodsVJ2014VJeVJbcgWbdb 3.4 6

120 sssentialJ“ilshJtromJqonventionalJtoJureenJsxtractionXJSpringercBriefscincMolecularcScienceVJ2014VJgW]Z 0.6 13

119 SolventWtreeJsxtractionhJ‘ythJorJ ealitymXJGreencChemistrycandcSustainablecTechnologyVJ2014VJ]cWaf 1.1 2

118 éerpenesJasJureenJSolventsJforJ’aturalJ”roductsJsxtractionXJGreencChemistrycandcSustainablec
TechnologyVJ2014VJ]ZcW][g 1.1 5

117 sssentialJ“ilsJasJureenJSolventsXJSpringercBriefscincMolecularcScienceVJ2014VJccWd[ 0.6

116 qouplingJrwqJandJαltrasoundJinJSolventJsxtractionJ”rocessesXJFoodcEngineeringcSeriesVJ2014VJ[c[W[d[ 0.5 3

115 Sonoâ��SoxhlethJwnJSituJαltrasoundWossistedJsxtractionJofJtoodJ”roductsXJFoodcAnalyticalcMethodsVJ
2013VJdVJ[]]gW[]aa 3.4 16

FaridsChemat
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114 éhermalJandJmechanicalJintensificationJofJessentialJoilJextractionJfromJorangeJpeelJviaJinstantJ
autovaporizationXJChemicalcEngineeringcandcProcessing:cProcesscIntensificationVJ2013VJe]VJ]bWaZ 3.7 33

113 onJinnovativeJgrapeJjuiceJenrichedJinJpolyphenolsJbyJmicrowaveWassistedJextractionXJFoodc
ChemistryVJ2013VJ[b[VJa]dfWe] 8.5 45

112
wdentificationJandJquantificationJofJflavonolsVJanthocyaninsJandJluteinJdiestersJinJtepalsJofJqrocusJ
sativusJbyJultraJperformanceJliquidJchromatographyJcoupledJtoJdiodeJarrayJandJionJtrapJmassJ
spectrometryJdetectionsXJIndustrialcCropscandcProductsVJ2013VJbbVJbgdWc[Z

5.9 70

111
oJcomparisonJofJessentialJoilsJobtainedJfromJlavandinJviaJdifferentJextractionJprocesseshJ
αltrasoundVJmicrowaveVJturbohydrodistillationVJsteamJandJhydrodistillationXJJournalcofc
ChromatographycAVJ2013VJ[aZcVJb[We

4.5 113

110 ”ortableJmicrowaveJassistedJextractionhJonJoriginalJconceptJforJgreenJanalyticalJchemistryXJJournalc
ofcChromatographycAVJ2013VJ[a[cVJ]ZZWa 4.5 14

109 wnstantJcontrolledJpressureJdropJtechnologyJandJultrasoundJassistedJextractionJforJsequentialJ
extractionJofJessentialJoilJandJantioxidantsXJUltrasonicscSonochemistryVJ2013VJ]ZVJ]agWbd 8.9 80

108 ureenJultrasoundWassistedJextractionJofJcarotenoidsJbasedJonJtheJbioWrefineryJconceptJusingJ
sunflowerJoilJasJanJalternativeJsolventXJUltrasonicscSonochemistryVJ2013VJ]ZVJ[]Wf 8.9 159

107 regradationJduringJapplicationJofJultrasoundJinJfoodJprocessinghJo´ reviewXJFoodcControlVJ2013VJa[VJcgaWdZd6.2 268

106 αltrasoundWassistedJextractionJofJcloveJbudsJusingJbatchWJandJflowWreactorshJoJcomparativeJstudyJ
onJaJpilotJscaleXJInnovativecFoodcSciencecandcEmergingcTechnologiesVJ2013VJ]ZVJ[deW[e] 6.8 61

105 ueographicalJrifferentiationJofJ osemaryJpasedJonJuqY‘SJandJtastJv”zqJonalysesXJFoodcAnalyticalc
MethodsVJ2013VJdVJ]f]W]ff 3.4 16

104 SolventWfreeJmicrowaveJextractionJofJbioactiveJcompoundsJprovidesJaJtoolJforJgreenJanalyticalJ
chemistryXJTrACcrcTrendscincAnalyticalcChemistryVJ2013VJbeVJ[W[[ 14.6 156

103 ’ewJprocedureJforJextractionJofJalgalJlipidsJfromJwetJbiomasshJaJgreenJcleanJandJscalableJprocessXJ
BioresourcecTechnologyVJ2013VJ[abVJ]e[Wc 11 106

102 reodorizationJbyJinstantJcontrolledJpressureJdropJautovaporizationJofJrosemaryJleavesJpriorJtoJ
solventJextractionJofJantioxidantsXJLWTcrcFoodcSciencecandcTechnologyVJ2013VJc[VJ[[[W[[g 5.4 31

101 patchJandJqontinuousJαltrasoundJossistedJsxtractionJofJpoldoJzeavesJR”eumusJboldusJ‘olXSXJ
InternationalcJournalcofcMolecularcSciencesVJ2013VJ[bVJcecZWdb 6.3 55

100 ”rinciplesJofJphysicallyJassistedJextractionsJandJapplicationsJinJtheJfoodVJbeverageJandJ
nutraceuticalJindustriesJ2013VJe[W[Zf 2

99 tirstJapproachJonJedibleJoilJdeterminationJinJoilseedsJproductsJusingJalphaWpineneXJJournalcofc
EssentialcOilcResearchVJ2013VJ]cVJbagWbba 2.3 20

98 zesJagroWsolvantsJpourJlâ��extractionJdesJhuilesJvˆ'gˆ'talesJissuesJdeJgrainesJolˆ'agineusesXJOCLcrc
OilseedscandcFatspcCropscandcLipidsVJ2013VJ]ZVJocZ] 1.5 15

97 éechniquesJconventionellesJetJinnovantesVJetJsolvantsJalternatifsJpourJlâ��extractionJdesJlipidesJdeJ
microWorganismesXJOCLcrcOilseedscandcFatspcCropscandcLipidsVJ2013VJ]ZVJrdZe 1.5 1

(2013-2013)
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96 LSolventWfreeLJultrasoundWassistedJextractionJofJlipidsJfromJfreshJmicroalgaeJcellshJaJgreenVJcleanJ
andJscalableJprocessXJBioresourcecTechnologyVJ2012VJ[[bVJbceWdc 11 228

95 rirectJenrichmentJofJoliveJoilJinJoleuropeinJbyJultrasoundWassistedJmacerationJatJlaboratoryJandJ
pilotJplantJscaleXJUltrasonicscSonochemistryVJ2012VJ[gVJeeeWfd 8.9 103

94 zabJandJpilotWscaleJultrasoundWassistedJwaterJextractionJofJpolyphenolsJfromJappleJpomaceXJ
JournalcofcFoodcEngineeringVJ2012VJ[[[VJeaWf[ 6 217

93 ‘icrowaveWossistedJsxtractionJofJontioxidantsJandJtoodJqolorsXJFoodcEngineeringcSeriesVJ2012VJ[ZaW[]c 0.5 5

92 zimoneneJasJureenJSolventJforJsxtractionJofJ’aturalJ”roductsJ2012VJ[ecW[fd 16

91 αltrasoundJinducedJintensificationJandJselectiveJextractionJofJessentialJoilJfromJqarumJcarviJzXJ
seedsXJChemicalcEngineeringcandcProcessing:cProcesscIntensificationVJ2012VJd]VJggW[Zc 3.7 66

90 wnstantJqontrolledJ”ressureJrropJqombinedJtoJαltrasoundsJasJwnnovativeJsxtractionJ”rocessJ
qombinationhJtundamentalJospectsXJProcediacEngineeringVJ2012VJb]VJ[Zd[W[Zef 19

89 regradationJofJedibleJoilJduringJfoodJprocessingJbyJultrasoundhJelectronJparamagneticJresonanceVJ
physicochemicalVJandJsensoryJappreciationXJJournalcofcAgriculturalcandcFoodcChemistryVJ2012VJdZVJeed[Wf 5.7 87

88 ureenJqhemicalJ”rocessingJinJtheJéeachingJzaboratoryhJ‘icrowaveJsxtractionJofJ’aturalJ”roductsJ
2012VJ[ZeW[[f

87 ureenJextractionJofJnaturalJproductshJconceptJandJprinciplesXJInternationalcJournalcofcMolecularc
SciencesVJ2012VJ[aVJfd[cW]e 6.3 922

86 ‘icrowaveWossistedJsxtractionJofJsssentialJ“ilsJandJoromasXJFoodcEngineeringcSeriesVJ2012VJcaWdf 0.5 9

85 occeleratedJ‘ethodsJforJSampleJ”reparationJinJtoodJ2012VJbb[Wbcc 2

84 qomparisonJbetweenJmicrowaveJhydrodiffusionJandJpressingJforJplumJjuiceJextractionXJLWTcrcFoodc
SciencecandcTechnologyVJ2012VJbgVJ]]gW]ae 5.4 16

83 qomparativeJstudyJofJessentialJoilsJextractedJfromJolgerianJ‘yrtusJcommunisJzXJleavesJusingJ
microwavesJandJhydrodistillationXJInternationalcJournalcofcMolecularcSciencesVJ2012VJ[aVJbdeaWgc 6.3 67

82
LwnJsituLJextractionJofJessentialJoilsJbyJuseJofJreanWStarkJglasswareJandJaJβigreuxJcolumnJinsideJaJ
microwaveJovenhJaJprocedureJforJteachingJgreenJanalyticalJchemistryXJAnalyticalcandcBioanalyticalc
ChemistryVJ2012VJbZbVJdegWf]

4.4 12

81 éerpenesJasJgreenJsolventsJforJextractionJofJoilJfromJmicroalgaeXJMoleculesVJ2012VJ[eVJf[gdW]Zc 4.8 92

80 vydrodistillationJandJinJsituJmicrowaveWgeneratedJhydrodistillationJofJfreshJandJdriedJmintJleaveshJ
aJcomparisonJstudyXJJournalcofcthecSciencecofcFoodcandcAgricultureVJ2012VJg]VJaZfcWgZ 4.3 31

79 snrichmentJofJedibleJoilJwithJseaJbuckthornJbyWproductsJusingJultrasoundWassistedJextractionXJ
EuropeancJournalcofcLipidcSciencecandcTechnologyVJ2012VJ[[bVJbcaWbdZ 3 15

FaridsChemat
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78 yineticJwnvestigationJofJ osemaryJsssentialJ“ilJbyJéwoJ‘ethodshJSolventWtreeJ‘icrowaveJ
sxtractionJandJvydrodistillationXJFoodcAnalyticalcMethodsVJ2012VJcVJcgdWdZa 3.4 12

77 tirstJapproachJonJmoistureJdeterminationJinJfoodJproductsJusingJalphaWpineneJasJanJalternativeJ
solventJforJreanâ��StarkJdistillationXJFoodcChemistryVJ2012VJ[abVJdZ]WdZc 8.5 28

76 organJoilJimprovesJsurrogateJmarkersJofJqβrJinJhumansXJBritishcJournalcofcNutritionVJ2012VJ[ZeVJ[fZZWc 3.6 14

75 qombinedJextractionJprocessesJofJlipidJfromJqhlorellaJvulgarisJmicroalgaehJmicrowaveJpriorJtoJ
supercriticalJcarbonJdioxideJextractionXJInternationalcJournalcofcMolecularcSciencesVJ2011VJ[]VJgaa]Wb[ 6.3 68

74 sxtractionJofJkiwiJseedJoilhJSoxhletJversusJfourJdifferentJnonWconventionalJtechniquesXJNaturalc
ProductcResearchVJ2011VJ]cVJgebWf[ 2.3 35

73 “leasterJoilJpositivelyJmodulatesJplasmaJlipidsJinJhumansXJJournalcofcAgriculturalcandcFoodc
ChemistryVJ2011VJcgVJfddeWg 5.7 14

72 βalorizationJofJcitrusJbyWproductsJusingJ‘icrowaveJSteamJristillationJR‘SrSXJInnovativecFoodc
SciencecandcEmergingcTechnologiesVJ2011VJ[]VJ[daW[eZ 6.8 86

71 onJinnovativeJprocessJforJextractionJofJfruitJjuiceJusingJmicrowaveJheatingXJLWTcrcFoodcSciencecandc
TechnologyVJ2011VJbbVJ[ZacW[Zb[ 5.4 22

70 qombinedJsxtractionJéechniquesXJContemporarycFoodcEngineeringVJ2011VJ[eaW[gb 2

69 tirstJinvestigationJonJultrasoundWassistedJpreparationJofJfoodJproductshJsensoryJandJ
physicochemicalJcharacteristicsXJJournalcofcFoodcScienceVJ2011VJedVJq]feWg] 3.4 18

68 SolventJtreeJ‘icrowaveWossistedJsxtractionJofJontioxidantsJfromJSeaJpuckthornJRvippophaeJ
rhamnoidesSJtoodJpyW”roductsXJFoodcandcBioprocesscTechnologyVJ2011VJbVJ[Z]ZW[Z]f 5.1 142

67 qontributionJofJmicrowaveJacceleratedJdistillationJinJtheJextractionJofJtheJessentialJoilJofJ
ZygophyllumJalbumJzXJPhytochemicalcAnalysisVJ2011VJ]]VJ[Wg 3.4 26

66 ‘icrowaveJsteamJdiffusionJforJextractionJofJessentialJoilJfromJorangeJpeelhJyineticJdataVJextractâ��sJ
globalJyieldJandJmechanismXJFoodcChemistryVJ2011VJ[]cVJ]ccW]d[ 8.5 171

65 oJremarkableJinfluenceJofJmicrowaveJextractionhJsnhancementJofJantioxidantJactivityJofJextractedJ
onionJvarietiesXJFoodcChemistryVJ2011VJ[]eVJ[be]W[bfZ 8.5 86

64 oJnovelJideaJinJfoodJextractionJfieldhJStudyJofJvacuumJmicrowaveJhydrodiffusionJtechniqueJforJ
byWproductsJextractionXJJournalcofcFoodcEngineeringVJ2011VJ[ZcVJac[WadZ 6 58

63 opplicationsJofJultrasoundJinJfoodJtechnologyhJ”rocessingVJpreservationJandJextractionXJUltrasonicsc
SonochemistryVJ2011VJ[fVJf[aWac 8.9 1557

62 éheJsxtractionJofJ’aturalJ”roductsJusingJαltrasoundJorJ‘icrowavesXJCurrentcOrganiccChemistryVJ
2011VJ[cVJ]aeW]be 1.7 191

61 opplicationJofJzowJandJvighJ”owerJαltrasoundJinJtoodJonalysisXJAnalyticalcChemistrycLettersVJ2011VJ
[VJ[ZaW[[b 1 6

(2011-2012)
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60
 apidJandJgreenJanalyticalJmethodJforJtheJdeterminationJofJquinolineJalkaloidsJfromJqinchonaJ
succirubraJbasedJonJ‘icrowaveWwntegratedJsxtractionJandJzeachingJR‘wszSJpriorJtoJhighJ
performanceJliquidJchromatographyXJInternationalcJournalcofcMolecularcSciencesVJ2011VJ[]VJefbdWdZ

6.3 15

59 éechniquesJforJ“ilJsxtractionJ2010VJgWad 4

58 qarotenoidJsxtractionJfromJéomatoJαsingJaJureenJSolventJ esultingJfromJ“rangeJ”rocessingJ
WasteXJJournalcofcEssentialcOilrbearingcPlants:cJEOPVJ2010VJ[aVJ[agW[be 1.7 44

57 ‘icrowaveJturboJhydrodistillationJforJrapidJextractionJofJtheJessentialJoilJfromJSchinusJ
terebinthifoliusJ addiJperriesXJChromatographiaVJ2010VJe]VJabeWacZ 2.1 24

56 “ptimizationJofJanthocyaninVJflavonolJandJphenolicJacidJextractionsJfromJrelonixJregiaJtreeJ
flowersJusingJultrasoundWassistedJwaterJextractionXJIndustrialcCropscandcProductsVJ2010VJa]VJbagWbbb 5.9 44

55 éowardsJtheJindustrialJproductionJofJantioxidantsJfromJfoodJprocessingJbyWproductsJwithJ
ultrasoundWassistedJextractionXJUltrasonicscSonochemistryVJ2010VJ[eVJ[ZddWeb 8.9 160

54 ureenJprocedureJusingJlimoneneJinJtheJreanWStarkJapparatusJforJmoistureJdeterminationJinJfoodJ
productsXJAnalyticacChimicacActaVJ2010VJdebVJbgWc] 6.6 33

53 oJsurprisingJmethodJforJgreenJextractionJofJessentialJoilJfromJdryJspiceshJ‘icrowaveJdryWdiffusionJ
andJgravityXJJournalcofcChromatographycAVJ2010VJ[][eVJeabcWcZ 4.5 58
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